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GARLIC SCAPES

WAP BOX reminder...

The swap box is the farm’s way of 
offering you, our CSA members, 
some selection in the items you 
receive in your share each week.  
A large part of  being a CSA 
member is learning how to truly 
roll with the seasonality of  
growing & eating vegetables in 
mid-Missouri.  

However, we are definitely aware 
that there will sometimes be items  
that you just don’t like or that 

maybe you need more/less of  
because of  a certain dish you plan 
on cooking.  

Our solution is the SWAP BOX.  
It will contain a selection of  items 
that are in each week’s share that 
you may use to switch out, one for 
one, something you don’t want in 
your share.  You may swap things 
out occasionally or  you may 
never use it.  It’s up to you.

Our goal is to offer a swap box at 
each distribution site every week.  

What is the Swap Box?
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What’s in your share? 

Please remember to return 
your box every week when 

you pick up your next share.

csa  share  p ick  up
Wednesday 4:30-6:30pm  OR     
Sunday 9:00- 11:00am

Full, Partial & Single 
Shares

Endive frisee

Garlic scapes

Head lettuce (Red Sails, Deer 
Tongue and/or Green Oakleaf)

Hakurei turnips (best eaten raw!!)

Pea shoots

Swiss Chard

Also, for Full & Partial 
Shares

Arugula

Kale (Red Russian, White Russian 
& Dinosaur)



“From Asparagus 
to Zucchini” is 
available for $20 
at your 
distribution site.  
Make checks 
payable to Happy 
Hollow Farm, 
LLC.

Madison Area 
Community 
Supported Agriculture Coalition  
publishes From Asparagus to 
Zucchini: A Guide to Cooking 
Farm-Fresh, Seasonal Produce.  
This recipe simple cookbook is an 
excellent resource for people who 
want to make the most of local and 
seasonal produce. We will use it as 
a reference in the Happy Hollow 
Farm newsletter and you can 
purchase your own for $20 during 
the next two weeks at your 
distribution site.

What’s happening on the farm?

Planting, Planting Planting...

That’s what your farmers have been up to the past 
couple of  weeks.  This is the busiest time of  year on 
a vegetable farm.  Not only are we seeding new 
transplants in the greenhouse, but we are setting out 
transplants every week, starting to harvest 2 days a 
week, clearing new ground for more planting and of 
course pulling weeds during every spare minute.  

This spring has been a banner year as far as weather is concerned.  
We’ve been able to plant and seed on schedule and the veggies are 
growing really well.  The pepper and eggplant transplants went in last 
week and we’ll be finishing up setting out the last of  the tomato 
transplants this week.

For those of  you members that remember last spring, we are easily 
three weeks ahead of  last year as far as when we 
got the tomatoes set out.  Hopefully, mother 
nature continues to bless us with her beautiful 
weather and we will have an earlier and bumper 
crop of  fabulous summer veggies this year!

We’ll be seeing many of  you soon as you start to 
come out on harvest days.  Until then, happy & 
joyous eating to you!  Cheers, Farmer Liz

“Wisi mattis leo 
suscipit lorem ipsum 
dolor sit amet, 
consectetur adipiscing 
elit, et labore et dolore 
magna aliquam. Ut 
enim ad minim veniam, 
quis nostrud exerc.”

Giovanni Faria 
Green Grocery Manager

Last week to get 

your cookbook

Veggie Of The Week Recipe

Sauteed Lemon Maple Frisee

Also in your box this week is a 
delicious veggie called Endive frisee.  
The slightly bitter flavor of this 
(don’t be fooled by it...  lettuce 
looking green) is great in 
combination with the salty 
anchovies & sweet maple syrup!

You can find the recipe in the 
2010 archived CSA newsletters or 
on the recipes page of Happy 
Hollow Farm website.  

For the pesto
• 10 large garlic scapes• 1/3 cup unsalted pistachios, pine nuts or walnuts
• 1/3 cup finely grated Parmigiano-Reggiano
• Kosher salt and black pepper• 1/3 cup extra-virgin olive oil• 1 pound spaghettiMake the pesto: Puree the garlic scapes, nuts, Parmesan, 1/2 teaspoon salt, and 1/4 teaspoon pepper in a food processor until very finely chopped. With the motor running, slowly pour the oil through the opening. Season the pesto with salt and pepper to taste. (The pesto keeps in the 

fridge, 
covered, for 1 
week or 
frozen for a 
month.)

In a large pot of heavily salted boiling water, cook the spaghetti until al-dente. Reserve 1 cup of the pasta-cooking water, then drain the pasta. Whisk together 2/3 cup of the pesto and the reserved pasta water and toss with the pasta. Season with salt and pepper to taste and serve right away.  Additionally you can add asparagus or garnish with pea shoots.

Garl ic  scape pesto

http://www.happyhollowfarm-mo.com/2012/05/sauteed-lemon-maple-frisee/
http://www.happyhollowfarm-mo.com/2012/05/sauteed-lemon-maple-frisee/

